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Al Cu;y Fish Head )

MCwyAsum Fish Head ¢
F Aeot &

A3 Cu;y Fish Tul -

MCmyAsum Fish Tail
E Ao & L
SIDE
x
D1 h!:nuo Salad

D4 Bittergourd Omelette
NS 3

D5 Oyster Omelette
L% 3

Dé Minced Chicken Beancurd
AR

D7 Braised Beancurd
foie i R

D8 Hoc&lato Beancurd

D9 Crab Meat Beancurd

L LE- ¥

DISHES %
V1 Sambal Kang Kong ¢
V2 Beansprout with Salted Fish
XS
V3 LuoHan Vegetables
¥R &
V4 HK Chye Slm with Oyster Sauce
V5 Ny!mya Stlr Fried Lady's Finger
FAa
V6 Nyunya Stir Fried Long Beans
Eg 8
v7 anch Beans with Dried Shrimps «'
SFAWES
V8 Stir-Fried Broccoli
b
WTP_\ru Eggs Royal Spinach
V10 Scallop Broccoli
PFHLRE

Soup,

S| Bittergourd Beancurd Soup
LHLMA

52 ShiChuan Sour Spicy Soup ¢
w9 )i ML

S3 Tom Yam Chicken Soup '
AR

S& Spinach Minced Meat Soup

RN B H

S5 Tom Yam Seafood Soup '
AR HME

S6Tom Y;;m Prawns Soup <

AR ¥
S7 Dry Sullop Crab Meat Soup
FAEAR

24
24
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28*
“Take-away 4y b,

34

v
e
C1 Lemon Chicken

A

C2 Thai-Style Fried Chicken <
£ X 58

C3 Thai Basil Leaf Chicken
£ X 0 5

C4 Prawn Paste Chicken
@ P

CS5 Sweet & Sour Chicken
LR

C6 Segar Golden Chicken '
H

C7 Chicken with Dried Chilli -
oS T

C8 Black Pepper Chicken
Aol T

C9 Homemade Pandan Leaf Chicken
Fertny

Beef
B1 Ho(phtozsinuor Parsley Beef

4% £

B2 HotplateBeef with Dried Chilli
Sl THF Y

B3 HotplateBlack Pepper Beef ¢

Hie Tig
quid
8 Y

i)

SQ1 Fried Baby Squid with Thai Sauce <
X ARKGT

SQ2 Black Pepper Sotong
Xk

503 Sambal Sotong
AERK

SQ4 Oats Sotong

sosfa“gM Salted Egg Sotong _#
randma’s Sa g Sotong
ES SEY ]

Praony

P1 Oats Prawns v
ek ¥l

P2 Cream Sauoe Prawns
&5 ¥ &

P3 Butter Prawns ¢
- iy SF

P4 Herbal Steamed Prawns
6 1 &

P5 Salted Egg Prawns ¢
PR 3

10 18
10 18
10 18
10069 187120
10 18
10 18
10 18
10 18
1100 20020
14 26
14 26
14 26
14 26
14 26
14 26
14 26
16 30
bpc | 12pe
15 28
15 28
15 28
15 28
17 32

Fistt

-2
F1Seabass £ R & 28
F2 Red Snapper £ =5, 34
Choice Q#:'
a) Sweet & Sour o) Thai Steamed '
L3
b) Thai %ig Garlic « S‘;g;:r Supreme
c) Thai Sauce Crispy # g) Assam Gulai
&K
d) Hong Kong Steamed
EE S
F3 Ginger Parsely Fish Slices 12 22
B
F4 Sweet & Sour Fish Slices 12 22
wax K
Qoodles
Chicken / Seafood
WA fa) R B)
N1 Hor Fun 55 480
AT
N2 (':#r-'ispy Egg Noodles 5% 480
k&
N3 oaz Hc(:kk;cn Mee 55 480
@ (X
N& Dry Fried Kway Teow 55 480
F1
N5 E-Mee 550 480
&
Né Tom Yam Mee Soup 55 480
AR &
N7 Bee Hoon Soup 550 480
Adrid
N8 Cockles Fried Kway Teow 550
M
N9 Singapore Fried Bee Hoon 550
ESUES
N10 Mee Goreng 550
L&
N11 Beef Fried Kway Teow ¢ 6
A4 F
N12 Hong Kong Fried Noodles [
#F&Ya
Rice
e
R1 Chicken Fried Rice 5%
T R
R2 Twin Fish Fried Rice 5%
A& By iR
R3 Beef Fried Rice 6
B AR
R& Pineapple Rice 6
AR
RS Thai Fried Rice [
AR
Ré Seafood Fried Rice 680
MR
R7 Plain Rice 1
Gk

Prices here not inclusive of GST & Service Charge i ¥ #) {446 7 ,36GSTH B ¥
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DOWNTOWN EAST

£ @ s

.

@ A ht
Mineral Water 5 4 1%
Cola*T & 2%
Cola Zero T &8 2580
Fanta Grape L&  2.%0

Fanta Orange Lt 2.%0
Root Beerftit A 280

Soya Bean &% 280
Chrysanthemum Tea # £ 2.20
Green Teadd 2580
Orange Juiceigit 2%
Lime Juice it 2%
Bandung 5S4 2%

lced Lemon Tea 43t % 280
Longan Drink £ak4 3%
Lychee Drink it 3.5
Soursop Drinkéc £ 3.%0
Thai Milk Tea & £45% 3.0
Lemongrass Drink &% 3.%

Coffeesh=it 22
Tea / Tea-0% 2%
Chinese Tea + 9% 20
Chocolate 5 4.7 2%

Dersert

Thai Red Rubya &&=z 3.%0
Aloe Vera Longan % xm 3.0
Aloe Vera Lychee » x %4t 3.0




